Federal Bureau of Prisons SEAGOVILLE FCI

Scaled Recipe

Recipe Mame ¥Sloppy Joe Recipe Categary Name Beef Ertreas Pan Size 4" Steam Table Par. Full
Cycle Date Tuesday 11/22/2016 Menu Type Meal Type
Servings Desired 1900 Yield of Recipe 1900 Serving Size 5.00 oz.

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION. INSPECT ALL UTENSILS, PREPARATION EQUIFMENT, SERVING PANS, ETC. FOR CLEANLINESS. SANITIZE THERMOMETERS
BEFORE&AFTER EACH USE

Instructions _

1 Brown Sugar, Bulk 148 1b. 1.48 |b. 1.53pt 0 Days none Cook beef until beef loses its pink color, stirring 1o break apart Drain or
' sim off excess fat.

[No. “JemName — T [ weightAmt | YieldAmt ] Volume amt Count Amt

Catsup. Case, 6-#10 cans 12347 b 12347 I 1313 gal. 301 Cases 0 Days none Cominne cnions. calsup, musiard, brown sugar, vinggar, and water. Add

to beef.
99 b, ) 1 oD ale] )

Vinegar, Gallons 188910, 18.991b, 232 ga 8ys none Cover: simmer 35 minutes. Str sccasionally to pravent scarching.

Water For Cooling 2B.49 b, 28.4% |b, 3,42 gal © Days none “CCP - AFTER PROPER COOKING, MAINTAIN INTERNAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR

Musiard, Gallons 3.56Ib. 3.56 Ib. 1,68 qt. & Days none ALL POTENTIALLY HAZARDOUS FOODS.

Omans. Yellow, Fresh w 8284 [b. TE.00 . 2375 gal. 1 Days Chopped *CCP? - COQK TO AN INTERNAL TEMPERATURE OF 185 F OR
HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND

Beef, Ground, BDI20G 41044 |b. 34200 Ib. 2 Days Thaw BEEF, POULTRY & STUFFED MEATS

T i T T ) ’ Mote: The use of ground turkey or ground chicken may be used in
cenjunction with ground beef. The use of ground lurkey. ground chicken,
of @ cambination thereof 15 nol to exceed 50%.
/2272016 0RB:42 Am Page 1 ol 1




Federal Bureau of Prisons

Scaled Recipe

SEAGOVILLE FCI

Recipe Name

Cycle Date Tuesday 11/22/2018

S

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION,

[yt

ervings Desired 1800

BEFORESAFTER EACH USE

¥Chicken Tacos

Recipe Category Name Chicken Entrees

Menu Type

Yield of Recipe

INSPECT ALL UTENSILS, PREPARATION EQUIPMENT. SERVING PANS, ETC,

Pan Size 2" Bteam Table Pan. Full
Meaal Type
Serving Size 7.25 0z,

FOR CLEANLINESS. SANITIZE THERMOMETERS

No. ’ Itern Mame _ Weight Amt _ Yield Amt Volume Ami Count Amt _vqm Prep Instructions H_
Taco Sauce 82.211b. §2.21 Ib. T Prepare Taco Sauce Sub Assembly Recipe.
Cock boneless/skinless chicken in sleam kettle: str-cook 15 1o 20 minutes
Red Pepper, Ground, Pounds .14 0z, D14 0z, 1.3318p. Q Days none until lightly brown and cooked through. Set aside.
Chili Powder Pounds 1.81 Ib, 161 Ib. 1.71 4t 0 Days none mmﬂw_mﬂﬂﬂﬂ%ﬂ_ cumin. garlic, and chii powder; add to chicken,
Garic Powder. Pounds 6.08 oz, 6.08 nz. 1.64 Cups @ Days none "CCP* - AFTER PROPER COOKING. MAINTAIN INTERMNAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
Cumin, Ground Pounds 3.04 oz, 3.04 oz, 14.591bsp. 0 Days nane ALL POTENTIALLY HAZARDOUS FGODS,
Chicken, Boneless/Skinlass 365 35 b, 304.49 b, 2 Days Thaw *CCP” - COOK TO AN INTERNAL TEMPERATURE OF 185 F OR
HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND
BEEF, POULTRY & STUFFED MEATS.
Arrange taco shells on sheet pans.[2 per personiBake 2 to 2 minutes at
A28 F.until just heated.
Flace 144 cup chicken filling in each tace; line up next 1o each other In
steam table pan.
Cheddar Cheese, Pounds 60901, 60900, 15.22 gal. 1 Days Shredded To assemble; place 2 ounce of chicken taco mixture, 2 tablespoons
) cheese, 2-1/3 tablespoons lettuce, 2 teaspoons onions, and 1 tablespoon
Onicng, Yellow, Fresh w 38.831h. 368.54 b 11.42 gal, 0 Days Chopped Fine taco sauce in each taco,
¥lettuce, Iceberg, Frash 8970 Ib. 7063 1b. 235 Cases 0 Days Shredded

T1/22/2018 08:42 AM

Note: The use of ground turkey or ground chicken may be used in
cenjunction with ground beef. The use of ground turkey, ground chicken,
or & combination thereof is nat to exceed 50%.

Page 1 of 2




Federal Bureau of Prisons

Scaled Recipe

SEAGOVILLE FC)

Recipe Name Chicken Bpagheil / Diced Chicken Recipe Category Name Chicken Entreas
Cycle Date Tuesday 11/22/2018 Menu Type
Servings Desired 1900 Yield of Recipe 1500

CCP: WASH HANDS BEFORE STARTING FOOD PREFARATION, INSPECT ALL UTENSILS PREPARATION EQUIPMENT. SERVING PANS ETC.

BEFORESAFTER EACH USE

—_——

No. JhomNames [ WeightAmt | vieidAmt | votame At ]

1 Margarine, Bulk, Pounds

57.00 o 57.0¢ b 713 gal.
Pasta, Spaghatt, Pounds 228.00 |b. 228.001b. 4560 gal
Flour All Purpose, Pounds 12.28 b 12.28 b, 2.67 gal.
Mozzarella Chesse Pounds 114.00 . 114.00 b 28.50 gal.
Black Pepper, Ground. Bulk 119 1b. 1.1914b. 119 qt.
Tomatoes Diced. 6-#10 Case 341501k 34150 b B2 34 gal.
Worcestershire Sauce. Gallons 2.37 Ib. 237 b 1.19 gl
Qnians. Yellow, Fresh v 49.70 |b. 4560 |b. 14.25 gai.
Green Peppers Fresh 58.95 b, 74.751b. 14.25 gal.
Chicken. Boneless/Skinless 547.201b, 456.00 Ib,
Celery Fresh Cases-351b 1128010, 8545 1b,
Mushrooms Canned §-#10 1558.79 lb. 115.76ib 14.24 gal.

V2272006 4543 Am

Pan Size 4" Sleam Table Pan Full
Meal Type
Serving Size 14 50 0z,

FOR CLEANLINESS. SAMITIZE THERMOMETERS

Count Amt Pre Prep __zazcn:o:a |~
0 Days none Fill pat with water, add spaghetii nooales.
0 Days none Slowly add pasta while stirmng canstantly uniil water beils again. Cook for
0 Days nene 8 0 10 minutes or until A dante stir occaswonally. DO NOT OVERCOOK,
0 Days none Finely chop green pepper, onion, and ey,
0 Days none Cock vegetables in margarine until soft, add pepper, tomatoes, and
1425 Cases O Days none worcestershire sauce. Reduce heat and simmar for 35 minutes.
0 Days none Boil chicken until dene. Add chicken 1o sauce and cook 40 rminutes, Save
1 Days Choppad broh.
3.74Cases 1 Days Chopped Prepare roux. Mel margarine in kehle withoul coloning. Mix in flous until
1 Days Thaw smoeoth and cook at low temperature for 2 minutes. Slowtdy whisk in hot
chicken broth {approximately 12 cups}. Cook fo desired consistency,
244 Cases 1 Days Chopped
1 1 .
3.02Cases O Days nore Add mushrooms and roux to sauce until heated hreugh

Just before noodles are done. add cheese to sauce.
Fuld in cooked spaghett,

Hokld for service.

*CCP* - AFTER PROPER COOKING, MAINTAIN INTERNAL
TEMPERATURE AT 135 F QR ABOVE PRIGR TO BEING SERVED FOR
ALL PGTENTIALLY HAZARDOUS FOODS.

*CCP - COOK TO AN INTERNAL TEMPERATURE OF 145 F FOR A
MINIMUM OF 15 SECONDS. TO INCLUDE EGGS, FISH & SEAFODD.

Page 1 of 2




Fedaral Bureau of Prisons SEAGOVILLE FCl

Scaled Recipe

Recipe Mame Chili Con Carne Recipe Category Name Beef Entrees Pan Size 4" Sleam Talke Pan, Full
Cycle Date Tuesday 1122/2016 Menu Type Meal Type
Servings Desired 1500 Yield of Recipe 1900 Serving Size 14.00 oz.

CCP: WASH HANDS BEFORE STARTING FQOD PREPARATION, INSPECT ALL UTENSILS. PREPARATION EQUIPMENT, SERVING PANS, ETC. FOR CLEANLINESS, SANITIZE THERMOMETERS
BEFORE&AFTER EACH USE

[No.  TeemName Weight Amt Yield Amt Volume Amt CountAmt  |Pre Prep Instructions
.._|. |ﬂm:.9‘ Baans . . . 581 .mm. Ib. . 581.88 |b. Prepare Kidney Beans per sub-assembly recips. {Attached)
Salt, Bulk, Pounds 1.331b. 1.53 b, 1.19pL 0 Days none Place beef in steam kettls. cook until it loses its pink color, shrring 1o break
P d 67 oz, 11.67 0z, 119 0 Days no apart, Drain or skin off excess fal.
Red Pepper. Ground, Pounds 11670z b7 0z P 4 e Combme chili powder, cumin, paprika, salt. gartic powder. and red pepper.
Chali Powder, Pounds 447 Ib. 4.47 ik, 1.19 gal. @ Days nans 3tir into cooked heef,
. Crain beans; resarve 2 Qs per 100 servings of iquid for later usa.
Garlic Powder. Pounds 13190z, 13.19 0z, 1.78 pt. 0 Days none Add beans, tomatoes, and onions to cooked beef: stir wek add reserved
Tomatoes, Diced, 5410 Case 759.80 b 759 98 Ib. 87.50 gal. 2000 Cases 0 Days none bean liquid to the beef mixture; siir. Bring to & boil, cover; reduce heat;
simmer 1 hour. Do nel continue to bonlt!! Stir oGcasionally.
Cumin, Ground, Pounds 1.593 b, 1.98 Ib. 237 qt, 0 Days none *CCP” . AFTER PROPER COOKING. MAINTAIN INTERNAL
Onions. Yellow. Frash ¥ 64.62 Ib. 59.28 Ib, 18.53 gal. 1 Days Chopped TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOUS FOODS.
Beef. Ground, 80/20 319.20b. 266.00 b, 2 Days Thaw "CCP* - COOK TQ AN INTERNAL TEMPERATURE OF 165 F OR

HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND
BEEF, FOULTRY & STUFFED MEATS.

“CCP* - REFRIGERATOR THAWING AT <41 F IS SUGGESTED. CODL
WATER THAWING MUST BE DONE AT 70 F OR BELOW FOR 2
HOURS OR LESS FROM A CONTINUQUSLY RUNNING POTABLE
WATER SUPPLY. THAWING AT ROOM TEMPERATURE IS NOT
ACCEPTABLE. MICROWAVE THAWED FOODS MUST BE COOKED
IMMEDIATELY AFTER THAWING.

Note: The use of ground turkey or ground chicken may be used in
conjunchion with ground beef. The use of graund turkey, ground chicken,

11/22/2016 08:44 AM Page 1 0i 3




Scaled Recipe

Recipe Name ¥Kidney Beans Recipe Category Hame  Beans Pan Size 4" Steam Table Pan, Full
Cycle Date Tuesday 11/22/2016 Menu Type Meat Type
Servings Desired 1552 Yield of Recipe 1552 Serving Size €000z,

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION INSPECT ALL UTENSILS PREPARATION EQUIPMENT SERVING PANS, ETC FOR CLEANLINESS. SANITIZE THERMOMETERS
BEFORFRAFTER EACH USE

[No. Jitem Name Weight Amt Yield Amt ﬁ Volume Amt _ Count Amt Pre Prep Instructions
1 Beans, Kidney. Dry. Pounds 217.28 Ib. 217.28 Ib. 32.95 gal 0 Days none Pick over beans, removing discolored beans and foreign mater. Wasn
beans thoroughly. Cover el soak 1 hour.
Black Pepper Ground, Bulk 3.87 oz. 3.87 oz. 15 50 tbsp. 0 Days none Cover with water. bring to a boil in steam-jacketed ketde, boll 2 minutes,
WWater Far Cooking 36471 lp. 364.7110b. 43.73 gal. 0 Days none Aqd pepper 1o beans.

Reduce heal. add more water if necessary o cover beans: cover. Simmer
1-1/2 hours or until beans are just tender. Heat to 145 F. or highes for 15

seconds.

"CCOP” - AFTER PROPER COOKING MAINTAIN INTERNAL
TEMFERATURE AT 135 F OR ABOVE PRIQR TO BEING SERVED FOR

ALL POTENTIALLY HAZARDOUS FOODS.

"CCPT - CODK TO AN INTERNAL TEMPERATURE OF 145 F. OR

HIGHER FOR 15 SECONDS.

1172272016 08:44 AM

Page 3 of 3
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Scaled Recipe

5 Tortia Chips. Bulk. Pounds 118.75 16 118.75 1o 712 50 Servings 0 Days none Use batch preparation methods when assembling the Beef Taco Salads or
) ) assemble on Ihe serving ine

Assembly nstructiens Place 2 oz of letluce in the large compartment of
serving tray topwith 2 02 of the hol pinto beans, 3 oz of the hot heel
Mt 142 oz of deed onwns and 1 oz of diced tomaloes. Serve on
side with 1 oz of the tortilla chips

Mote The use of ground turkey of ground Chweken ?ﬂ«. be used in
comunchicn with ground beet. The use of ground turkey ground chicken,
of @ combinangn thereal 15 not to exceed 50%.

11227316 U844 Am Page 2 of 3




Scaled Recipe

Recipe Name ¥Finto Beans Recipe Category Name Beans
Cycle Date Tuesday 11/222016 Menu Type
Servings Desired 534 Yield of Recipe 534

CCP: WASH HAMDS BEFORE STARTING FOOOD PREFPARATION INSPECT ALL UTENSILS, PREPARATION EQUIPMENT. SERVING PANG, ETC.
BEFORE&RAFTER EACH USE

Pan Size 4" Steam Table Pan Full
Meal Type
Serving Size 6000z,

FOR CLEANLINESS. SANITIZE THERMOMETERS

[No.  [item Name weight Amt_ | Yield Amt | Votume Armt Count Amt _|Pre Prep [Instructions
1 Beans, Pinto, Ory, Pounds a5.10 1o 9510 b 132 67 gal 0 Days none Pick over beans, removing discolored beans and foreign matter, Wash
B B ' ' teans thoroughly, Cover let scak 1 hour.
Black Pepper, Ground, Buk 1.58 0z 1.58 oz. & 33tbsp 0 Days none Cover with water bring to a boil in steam-jacketed kettle; boil 2 minutes,
Water For Caaking 14265 1b. 14265 Ib. 17.10 gal. 0 Days none Add papper to beans.

Reduce heal. add more water If necessary ic cover beans; cover, Simmer
1-1/2 hours or until beans are just tender. Heat to 145 F. or higher for 13
SELONGS.

"CCP™ - AFTER FROPER COOHING, MAINTAIN INTERMAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOWS FOODS.

*CCP* - COOK TO AN INTERNAL TEMPERATURE OF 145 F. OR
HIGHER FOR 15 SECONDS.

11/22/2016 0544 AM

Page 3of 3



Faderal Bureau of Prisons SEAGOVILLE FCI

Scaled Recipe

Recipe Name ¥ hicken Faitas Recipe Category Name Chicken Entrees Pan Size 4" Sleam Table Pan, Full
Cycle Date Tuesday 11/22/2016 Menu Type Meal Type
Servings Desired 1300 Yield of Recipe 1300 Serving Size 5.45 6z

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION INSPECT ALL UTENSILS PREPARATION EQUIFMENT. SERVING PANS ETC FOR CLEANLINESS. SAMITIZE THERMOMETERS
BEFQRE&AFTER EACH USE

[No.  [item Name [ weight Amt Yield Amt__ | Volume Amt CountAmt _ |Pre Prep linstructions
9 mma Pepper, Grouna, Paunds 876 07, 8.76 0z, 1.78 Cups 0 Days none Combine . garle powder, black pepper, cumin and red pepper. Stir well 1o
blend. Sprinkle mixture over chicken tenders. Mix thoroughly to distnbute
Black Pepper, Ground. Bulk 9.48 oz. 9480z, 119 pt 0 Days none seasonings around all surfaces of the chicken, Cover. Marinate under
Garlic Powder, Pounds 1.10 10, 1.10 Ib. 1.19gt. 0 Days none refrigaration at 41 f or lower for 45 minutes.
Cumin. Ground Pounds 7.900z. 7.90 0z, 118 pt. Q Days none
Chicken Boneless/Skinless 570.001b. 47500 b 0 Days nene
1 Days Cut inte Strips
2 Drays Thaw
2 oa_o:w_ Yeltow, Fresh @ 103 55 Ib. 55 00 |b. 2% 6% gal. 1 Days Chapped On a lightly coatl grddle. gnll onions and green peppars B to & minules
while tossing intermittently, add oil as needed.
Green Peppers. Fresh 90.44 ib. 76 00 lb. 14.49 gal. 380 Cases 1 Days Sliced

Lightly coat griddle with some melted shortening. Grili chicken tenders 5 to
7 minutes or until lightly browned while tossing imermittently, add
shartening as needed to prevent sticking.

Serve 2 oz. of chicken strips with 3 tbsp. of onton mixure per fajta.

Sening Portion 2 Faptas

‘CCP* - AFTER PROPER COOKING. MAINTAIN INTERNAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOUS FOODS.

*CCP - COOK TQ AN INTERNAL TEMPERATURE OF 165 F OR
HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND
BEEF, FOULTRY & STUFFED MEATS.

11:22/7016 08:45 AM Pape 1 of 1



Federal Bureau of Prisons

Scaled Recipe

SEAGOVILLE FCI

Recipe Name Baked Zil
Cycle Date Tussday 11/22/2016
Servings Desired 1900

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION INSPECT AtL UTENSILS PREPARATION EQUIPMENT. SERVING PANS, ETC.

BEFOREAAFTER EACH USE

[No.  [temName
_|..| |

JRR—

Weight A

mi io._n._ b:.;.

Recipe Category Name

Menu

Type

Yield of Recipe

1 Pasia, Ziti, Pounds

Water For Cooking

285.00 lb.
389.491b.

285.00 lb.
38%.49 1b.

2 Beef Ground, 5Q:20

456 00 1B

380.00 |b.

T
1

Volume Amt

71.25 gal
4670 gal

1900

Baef Entrees

Pan Size 4" Steam Table Pan, Full
Meal Type
Serving Size 14.00 oz.

FOR CLEANLINESS SANITIZE THERMOMETERS

H o|o:§_.__.; ‘_ﬂ vﬂu| ||H—_=.£E2ﬂ=m |_

0 Days nene

0 Days none

Prepare Marinara Sauce per Sub Assembly Recips.

Cook pasta according 1o package instructions.

2 Days Thaw undsr
refngeration

In a skilie! cook beef over medium heat untl ne lenger pink, drain fal
'\CCP- - REFRIGERATOR THAWING AT <41 F IS SUGGESTED. COOL
WATER THAWING MLIST BE DONE AT 70 F OR BELOW FOR 2
HOURS OR LESS FROM A& CONTINUDUSLY RUNNING POTABLE
WATER SUPPLY THAWING AT ROOM TEMPERATURE IS NOT
AGCEPTABLE. MICROWAVE THAWED FOODS MUST BE COOKED
IMMEDIATELY AFTER THAWING.

3 whiannara Sauce

Mozzarella Cheese, Pounds

475.00 b
142 50 b,

475.00 |b.
142.50 Ib.

35.63 gal

1 Days Shredded

Add marinara sauce to beef.

Add mezzarella cheese {reserve enough cheese o garmish fop of
casserole).

Diain pasta; add to cheese, beef and marinara sauce. Stir

Place ingredients in greased pans cover and bake at 350 f for 30 minutes,
Uncover: sprinkle reserved mozzarella cheese on lop and bake for 510 10
minutes longer unlil cheesa 15 melted.

“CCP* - AFTER PROPER COOQKING, MAINTAIN INTERNAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOUS FOODS.

‘CLP - COOK TO AN INTERNAL TEMPERATURE OF 165 F OR
HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND
BEEF POULTRY & STUFFED MEATS.

1172242016 08:45 AM

Note The use of ground turkey or ground chicken may be used in
conjunction with ground beef. The use of ground turkey, ground chicken,
or a comnation thereol 15 not to excaed 50%,

Pape 1 of 2




Scaled Recipe

Recipe Name wharinara Sauce Recipe Catepory Name  Sauces & Gravy

Cycle Date Tuesday 1UI22016 Menu Type

Servings Desired 950 Yield of Recipe 950

CCP: WASH HANDS BEFORE STARTING FOOD PREPARATION. INSFECT ALL UTENSILS, FREPARATION EQUIPMENT, SERVING PANS, ETC.

BEFORESAFTER EACH USE

Pan Size 4" Steam Table Fan, Full
Meal Type
Serving Size 8.00 0z

FOR CLEANLINESS. SANITIZE THERMOMETERS

?o.. _.3_5 Name Weight Amt Yield Amt Volume Amt _ Count Amt Tqm Prep tnstructions J
1 Margarine. Bulk, Founds 1.041b. 1.04 1b, 1.04 pt, 0 Days none Saule garhc and onions in margarine of salad ol until tender,
Garlic Powdsr, Pounds 6.60 0z 6.60 0z, 1.78 Cups 0 Days none
Onions, Wellow, Fresh ¥ 3za1 b 2964 Ib. 9.26 gal. 0 Days Ghoppad
2 Sugar, Bulk 312 1o 312 1b. 1.79qt. 0 Days nong Combine sauteed orions and garlic with tomaloes, tomato paste, watsr,
bay leaves, cregano, basil, sugar and thyme. Mix well,
Bay Leaves, Pounds 237 0z 237 oz 11 0 Days none Bring o a boil, reduce heat and simmer 1 hour or until thickened, shrring
Basil, Leaves, Pounds 3130z 3130z 1.10qt. 0 Days none occasionally. Remove bay leaves before serving.
. Leaves. Foun q i -BCP* - AFTER PROPER COOKING, MAINTAIN INTERNAL
Tomatoes, Diced, 6-#10 Case 265.98 Ib. 265.98 Ib. 3062 gal. 7.00 Cases 0 Days none TEMPERATURE AT 135 F OR ABOVE PRICR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOWS FOODS.
Tomate Paste, Canned, 6-#10 a5.00 1. G500 b, 10.50 gal. 2343 Casas 0 Days none P - COOK TO AN INTERNAL TEMPERATURE OF 145 F OR
Oregano, Ground, Pounds 3130z 3130z 1.12 Cups 0 Days none HIGHER FOR 15 SECONDS.
Thyme. Ground, Pounds 3130z 3130z 1.29 Cups Q0 Days nona
water Far Cooking 792310 7923 b, ©.50 gal. 0 Days none

11/22/2016 0849 AW

Pagelaoil




Federal Bureau of Prisons SEAGOVILLE FCI

Scaled Recipe

Recipe Name eMeatioaf Recipe Category Name Beef Entrees Pan Size 2" Steam Table Pan, Full
Cycle Date Tuesday 11/22/2016 Menu Type Meal Type
Servings Desired 1900 Yield of Recipe 1800 Serving Size 620 0z.

CCP: WASH HANDS BEFORE STARTING FOCD PREPARATION, INSPECT ALL UTENSILS, PREPARATION EQLNPMENT, SERVING PANS, ETC. FOR CLEAMLINESS. SANITIZE THERMOMETERS
BEFORESAFTER EACH USE

_zo. _:ma Name Weight Amt Yield Amt “ Valume Amt Iﬁ Count Amt Pre Prep Instructions _
M||.zoz Fat Dry Milk, Pounds 760 b, 760 b, 1.19 gal. 0 Days none Combing beef with braad crumbs. pepper and gaslic; mix until well
blended.
Catsup, Case, 8-#10 cans 94.56 In, 94,86 Ib. 10.10 gal. 232 Cases 0 Days none Reconstituta milk, Add milk, celery. onions. sweet peppers. eggs. and
Black Pepper, Ground. Bulk 4740z 4740z 1.8 Cups o Days none catsup.
lack Pepper. Ground. Bu z © up ¥s non Mix lightly but thoroughly DO NOT QVERMIX.

Garlic Powder, Pounds 4.38 0z 4,38 oz, 118 Cups 0 Days none

wiwhole Wheat Bread. Shces 66.50 Ib. E6.50 It 1.064.00 Slices 0 Days Crumbed

Eggs. Fresh, Medium. Each 4502 |b. 4503 b 360.24 ea 0 Days Cracked & Mixed

water For Caoking 3B.00 b 3800100, 456 gal. 0 Days none

Onions. Yellow, Fresh W 2071 16 12.00 Ib. 5,94 gal 1 Days Chopped

Green Peppers. Fresh 2261 |b. 19.00 Ib, 362 gal 4.95 Cases 1 Days Chopped

Beaf, Ground. B2 513.00 1k, 427 501k, 0 Days nong

Celery, Fresh Cases-35 b 25,02 b 18.85 Ib. 0.54 Gases 1 Days Chopped
m|| o - - - T Place 11 paunds & ounces meat mixture into each stearm iable pan and

divide into 2 lpaves per pan

Bake approximately 1 hour 30 minules at 300 F until internal temperature
reaches 165 F. or lugher for 15 seconds. Skim off excess fat and liquid
during cooking.

Let stand 20 minutes before sheing. Cut 13 slices per loaf.

*CCP* - AFTER PROPER COOKING. MAINTAIN INTERNAL
TEMPERATURE AT 135 F OR ABOVE PRIOR TO BEING SERVED FOR
ALL POTENTIALLY HAZARDOUS FOODS.

“CCP* - COOK TO AN INTERNAL TEMPERATURE OF 165 F OR
HIGHER FOR A MINIMUM OF 15 SECONDS. TO INCLUDE GROUND
REEF, POULTRY & STUFFED MEATS,
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